
Holiday 2021

  Holiday  
Rum Ball Cake

Two whole layers of 
rum-flavored yellow cake, 

iced with vanilla butter cream, 
and garnished with handmade 

toasted coconut rum balls. 

 Yule Log  

A yuletide 
tradition with a 

twist. Yellow sponge cake 
filled with chocolate butter 
cream and decorated to 
resemble a log.  

News from Sugar Plum Bakery

As 2021 draws to a close, please consider Sugar Plum Bakery for your year-end giving.

In hard times, our staff are tough cookies!
pp     ersevering in the face of adversity  
       has always been a value at Sugar Plum.
After all, our special workers have dealt 
with physical and developmental 
challenges all their lives, and yet come  
to work with a smile and an attitude of 
learning and doing their best. Well, the 
same can be said for the rest of our staff.

 Like most other businesses, Sugar Plum has faced major 
challenges since the pandemic hit: reduced staff, product supply 
issues, etc. Add to that the Laskin Road construction project, 
which continues to lower visitation to the bakery, and it’s 
probably been the hardest year we’ve ever faced. 

 So, on behalf of the board of directors, many thanks to 
Executive Director Trish Clark and her staff for their tireless 
efforts—they’ve all done a tremendous job! I also send thanks  
to you: our customers who’ve been willing to take the detour to 
reach us. 
 As you consider the recipients of your 2021 year-end gifts, I 
kindly ask that you please keep in mind the special workers here, 
whose own gift dreams are shared in this newsletter. Your gift to 
Sugar Plum will change lives in more ways than you can imagine. 
Wishing you the happiest of holidays and a wonderful new year.

 Thad Nowak, President, Sugar Plum Board of Directors 

Leave the baking to us! From holiday gatherings to curling 
up by the fire, our seasonal treats are right for any occasion. 
(They also make a perfect gift.) 

Raspberry Delight 
Four split layers of yellow 
cake filled with three layers 

of raspberry filling. It's iced 
in vanilla butter cream 
and garnished with green 
butter cream leaves and 
vines and raspberry gel.

Thad Nowak
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s Our robust gingerbread cookies are 
made from scratch with molasses, 
ginger and cinnamon. 

Season ś 

Eatings

Looking for that perfect gift?



The mission of Sugar Plum 
Bakery is to serve the needs 
of persons with disabilities 
through training, employment, 
and education. Sugar Plum 
Bakery will promote the 
integration of people with 
developmental disabilities  
into society by helping them 
become independent and  
working, contributing members 
of our communities.
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‘I would drive 1,000 miles again for 
a Sugar Plum Bakery cake!’ 
After two COVID postponements, couple finally ties the knot

    here’s nothing like being part of someone’s happy ending. Cheryl and Dave Reed first
 visited Virginia Beach 10 years ago—and ended up buying a time share at Turtle Cay resort.  
It was only their second-ever vacation together, but the Connecticut couple fell in love with the 
area. Then, six years ago, they discovered Sugar Plum.
 “I’m very adventurous where it comes to food… always want to check out the best of the best.  
I was jonesing for sweets, and I asked a local person about best bakery in town. They unequivocally 
said ‘Sugar Plum,’ ” said Cheryl. The couple soon 
was frequenting the bakery during their Virginia 
Beach visits two to three times a year. 
 When they became engaged, Dave suggested 
they get married at sea. As it would be a second 
marriage for both, they planned for an intimate 
ceremony aboard a cruise ship in April 2020. 
Of course, the pandemic had other plans. With 
only six weeks’ notice, the cruise was cancelled. 
 “We scrambled to get married anyway, but 
everywhere we turned, the answer was ‘no,’” said 
Cheryl. “We rolled it over to the exact same 
cruise one year later, for April 2021. But the 
cruise ships were still stuck in port then too!”
 “She had many tears after the first  
cancellation,” said Dave, “and then she was more 
annoyed after the second.” Finally, Cheryl said, 
“We’ll just go to Virginia Beach—our happy 
place—with the same people, and get married  
on the beach.” 
 Cheryl made two phone calls: one to book an 
officiant, and the other to find out if Sugar Plum 
does wedding cakes. After receiving a “yes” for both, she said she let go of the stress. When the 

Sugar Plum staff suggested a cake sampler platter in order to  
choose their flavors, the pair embarked on a “whirlwind” drive from 
Connecticut after work one Friday. 

     Their sampler included vanilla, almond, chocolate, and lemon 
cakes—two with buttercream icing, one with mocha icing, and one 
with almond icing, plus a red velvet with cream cheese icing. There 
were also samples of lemon, mocha, raspberry, and fudge fillings.

 “We did not leave a crumb on that tray,” Cheryl said. “We were  
like kids!” 
 Dave and Cheryl were wed 50 yards south of Neptune on the beach, 
and Turtle Cay comped them the penthouse! Even the weather 
cooperated, with uncharacteristic heat for April. Of course, the pièce 
de résistance was their intricate paper-decked wedding cake from 
Sugar Plum. 
 “I want to give them my support, not just because the food is 

amazing, but because their hearts and intention are amazing,” said Cheryl. “Whenever I go there, 
it’s like having a conversation with a friend. Everyone associated with Sugar Plum is working to 
create employment opportunities for folks with disabilities. From my perspective, there is no 
other bakery in Virginia Beach! I don’t want to waste time anywhere else.” 
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The Reeds’ unique chocolate cake featured mocha 
frosting and chocolate filling. It was decorated with 
paper flowers, an origami bouquet and boutonniere, 
and tiny square paper cranes.

Newlyweds Cheryl and Dave 
at the oceanfront, before 
heading on their honeymoon 
to Key West. 



Our vital ingredient is you

Sugar Plum Visions is published by the board of directors of Sugar Plum, Inc., a non-profit organization that provides an employment program for the developmentally disabled. 
If you have questions or comments, please contact Patricia Rakes Clark, executive director, Sugar Plum Bakery, 1353 Laskin Road, Virginia Beach, Virginia 23451, (757) 422-3913. 
Email: sugarplumbakery@verizon.net

Sugar Plum Visions is published by the board of directors of Sugar Plum, Inc., a non-profit organization that provides an employment program for the developmentally disabled. 
If you have questions or comments, please contact Patricia Rakes Clark, executive director, Sugar Plum Bakery, 1353 Laskin Road, Virginia Beach, Virginia 23451, (757) 422-3913. 
Email: sugarplumbakery@verizon.net

RR          egular support from the community enables Sugar Plum Bakery to continue meeting its mission of serving individuals with 
          disabilities. As always, we appreciate every gift that comes to us, and we offer sincere thanks to all of our donors. The following 
is a list of donors who made contributions between August 1 and October 31, 2021.
Endowment
Alyssa Albert
Julia Brock
Commander Thomas Coker
John and Jane Fain 

In Honor of Corey McGinnis
Stuart and Sue Holland 

In Memory of Freddy Hitt 

INDIGO
Kal Kassir 

In Honor of Charlie Malbon
Mark and Christine Kelly
Martha Moore
Sandy Monger 
Network for Good

John and Barbra Stehlik 
In Memory of Charles Jacobson

Scott and Meg Rivas 
In Honor of Marlene Rivas

Mr. and Mrs. Daniel Romero
Wanda Sannicandro
Bob Taylor
John Wilda

General Operating
John Pappas
Ruth Poland
Ben Wiley
Wilson and Linda Widgeon 

In Memory of Jo Ann Williams
Programs
Susan McRee

Our special workers share their special wishes
What I want for the holidays

Lauren: To spend time 
with my family.  

Best present received: 
New iPad. 

Jonathan: Enjoy my 
family.  

Cameron: Be with 
family and friends.  

Best present received: 
My dog, Cooper. 

Daniel: The pandemic 
to be over.  

Best present received: 
Movie projector.

Katy: iPhone 13 Pro Max.  
Best present received: 

TikTok shirt. 

Neal: James Bond movies.  
Best present received: 

Steelers gear. 

Brian: Tasmanian Devil 
throw pillow because my 
high school mascot is a 

Sun Devil.  

Naomi: Christmas party  
with my Sugar Plum friends.  

Best present received:  
Headphones to listen to 

country music and LL Cool J.

Bakery sales help offset our expenses, but the reality is, our organization relies  
on the generous financial support of donors like you.  

Please consider a year-end gift to Sugar Plum using the enclosed remittance envelope or online at www.sugarplumbakery.org.



To order a Sugar Plum Sweet Indulgence, 
call 757.422.3913 or visit the bakery at 
1353 Laskin Road.  
Open Tuesday – Saturday, 8 a.m. - 4 p.m.

www.sugarplumbakery.org  
    Check us out on Facebook:
www.facebook.com/sugarplumbakeryvb

        Tuxedo Cake:
Scrumptious chocolate pound cake with 
chocolate chips baked inside and topped 
with melted fudge. This is a special cake 
we have created just for the holidays! 
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Sugar Plum Bakery
1353 Laskin Road

Virginia Beach, Virginia 23451

Skills, life lessons, and confidence: fresh from the oven.

Consider a 
Sugar Plum Gift Card! 

   Brandy Delight:
Two whole layers of brandy flavored 
yellow cake iced with brandy  
flavored butter cream icing. The cake 
is garnished with brandy balls rolled 
in walnut pieces and drizzled with 
melted fudge. 

Our holiday desserts take the cake
s

s

Looking for that perfect gift?

They are an ideal stocking stuffer and 
make great gifts for teachers, friends, 

and employees. Gift cards can be 
purchased in any increment.


